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SCOTT'S ROTARY KNIFE 
PEACH and APPLE PARER 


The First and Only Machine made 
that will do Perfect Work. 


Write us for prices on 
Pea and Tomato Machinery 
and Supplies in general. 


TRAYLESS GANG POWER TOMATO 
FILLER, 
Bucklin Pulp Finishing Machine, 
Perfection Power Cranes, | 
Hand Cranes, 
Process Kettles, 


Crates, 
Foot Power Tomato Fillers, 
FLOOR TRUCKS, 


REPAIRS 
FOR BUCKLIN CYCLONE PULP 
MACHINE, 


BUCKLIN'S 


CYCLONE PULP AND PUMPKIN MACHINE 


Will reduce any fruit or vegetable to a fine pulp, 
and will extract all the pulp from tomato skins, 
leaving it entirely free from skins and seeds. Does 
its work very rapidly and absolutely without waste. 


Continuous in action—self cleaning. 


Cyclone Pulp Machine. 


SCOTT COMPANY, 


MANUFACTURERS OF 


Machinery 
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THE TRADE. 


TIN 


CHARLES E. POPE, 
PRESIDENT AND MANAGER OF SALES. 


OFFICES: 


WORKS: 
PITTSBURGH, PA. . STEUBENVILLE, OHIO 


Capacity, 700,000 Boxes Per Annum. 


Special Attention to Orders from Canners and Can Manufacturers. 


A QUALITY OF EXTRA SOFT AND WELL COATED PLATE MAINTAINED. 


BUSINESS SOLICITED. 


OYSTER STEAM BOXES 


OYSTER CARS PROCESS KETTLES 
OYSTER MEASURES PROCESS CAGES 


POWER CRANES, Etc. 


H. COTTINGHAM, 


504 EH. Fayette St., Baltimore, Md. 
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THE TRADE. 


STEWARD’S 
Sanitary Can. 


By using our system you get as near the natural 
flavor as possible. 


SAFE FOR ANY ONE TO USE. CHEAPER TOO. 


L& J. A. STEWARD, 


Rutland, Vermont. 


THE MONITOR 
GREEN PEA GRADER 


is the most reliable, economical and entirely satisfac- 
tory Pea Grader on the market. It possesses accurate 
screen separations, accurate and highly efficient air 
separations and a perfect combination of the two, pro- 
ducing six correct grades without passing a particle 
of foreign matter or without bruising a pea. 

The complete line of Monitor Canner’s Machinery 
includes Grean Pea Cleaners, Bean Graders, String 
Bean Fillers, Bean Cutters, etc. 

These machines are fully guaranteed and sold to 
responsible parties, subject to a 30 days free trial. 
Write to-day for catalogue. 


When at the World's Fair at St. Louis visit the MoniToR 
Exuipir in the Agricultural Building. Block 107. 


Huntley Manufacturing 
SILVER CREEK, 
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THE TRADE. 


Inclinable 


r==Top and Bottom Press.<— 


No. 3 A. 


This illustration represents the general style and appear- 
ance of the No. 3 A Power Press in an Upright position. It is 
the best Top and Bottom Power Press on the market. All 


Bearings are reamed and scraped. 


WRITE FOR PRICES AND DISCOUNTS. 


SLAYSMAN COMPANY, 


Factory: 125-127 East Falls Avenue. Office and Salesrooms: 200 West Falls Avenue. 
BALTIMORE, MD. 


PINEAPPLE MACHINERY 


Built By 


E. J. LEWIS, - - - Middleport, N. Y. 


This is a SAMPLE of the duplicate orders 
we receive. 


Via Commercial Pacific, 
Honolulu, Feb., 3, 1904. 
Lewis, 
Middleport, N. Y. 
Make four peelers like prev- 
ious order, letter follows. 
Hawaiian Pine Apple Co. 


We also build the best line of 


Can Making Machinery, 


that is on the market. Capacity 12,000 in ten hours. 


Pineapple Peeling Machine. 


Patented Nov., r4th, 1893 
Capacity 4,000 to 5,000 in 10 Hours. 


We also build String Bean Cutters. Write for Prices. 
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THE TRADE. 


Steady Prices on Cans mean 


Steady Prices on Canned Goods. 


AMERICAN 
CAN 


DEPARTMENT PACKERS’ CANS. 


SOUTHERN DIVISION 


BOSTON AND HUDSON STREETS, 


BALTIMORE, MD. 


To our Friends and Patrons: 

Our facilities for supplying the trade with the best make of Cans are practically unlimited. This 
insures the quick shipments which are necessary during the rush of the packing season. We invite your corres- 
pondence on all matters pertaining to Packers’ Cans, and you can depend upon your inquiries and orders receiving 


sur best attention. It shall be our endeavor to give you a better Can and better service than you have ever 


received before. Yours truly, 


AMERICAN CAN COMPANY. 
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STANDARD 


BALTIMORE, FRIDAY, SEPTEMBER 30, 1904. 


STEADY PRICES ON CANS MEAN Weekly L2eview 


STEADY PRICES ON CANNED GOODS. 
Of the Canned Goods Situation. Market Reports. 


Conditions and Changes. Outlook. 


There is no question but that the cold snap, which came 
with the finish of last week was quite general in the upper sec- 


e tion of the country, especially on the Atlantic coast. Maryland 
InN er] C an suffered considerably in crops in which packers are interested, 
but New England and New York suffered considerably more. 
One cold night followed another, the latter one of the 23rd, re- 
sulting in the lowest September temperature on record in Maine. 
The result was an almost general destruction of the corn crop, 
an | even at tide water points; the cold being so severe in the inte- 
' rior that apples froze upon the trees. All through New Eng- 
land and New York this frost did more or less damage to can- 
ners’ crops. 
As the corn crop in general was late of development in New 
O IM an York State this frost caught it when the pack was just well on, 
* and most of the corn prospects have been permanently blighted 
for this season. 

What tomatoes they had up in those regions were consider- 
ably injured also. Apples, however, were far enough advanced 
to save them from any special injury, the temperature being not 
S OUTH E R N D IVI S| O N quite so severe as in Maine. It is now generally understood that 

| Western New York State will have a record crop of apples of 
| exceptionally fine fruit; it will be needed anyhow as other sec- 


BOSTON & 4 J DSON STREETS tions have not done so well. 
+ | The frost of the date named did not affect the upper middle 


west as it did the Atlantic coast; but Minnesota which usually 

has frost at this time of the year has complaint to make of it ae 

this season. There is complaint also of the general coolness of a 

the season, which has much retarded the growth of both toma- 

toes and corn, and whilst the canning buiness has considerably 

3 A _ TI IVI O re c. developed in Minnesota in the past five years there still remains 
the intuitive fear that frost may end the pack at any time. 

The sugar corn crop in the West is reported as panning out 
very well in quantity, and it has suffered less than the eastern 
corn in nearly all sections from frost. The season has been 
coquettish, however, in respect to drought in that section, and 


Q u1 ck Ship ments. B est Goods. the acreage on tomatves though larger has turned out poorly. 


Cc. & P. Telephones Mt. Vernon 3620, 3621, 3622. 
Maryland “ Windsor 435, 436, 437. 
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THE TRADE. 


In this Chesapeake region canners’ crop are now about at 
an end; the frost did considerable damage to corn, many of the 
stalks being killed to within two feet of the ground. 


Tomatoes have in a general sense been ended for packers’ 
uses; the vines have wilted under the strength of the frost and 
although some few may continue to ripen their fruit under the 
warmer influences now prevailing the pack is now virtually at 
anend. In the market there is a remarkable condition prevail- 
ing. As is known to all parties quotation values of canned to- 
matoes have been declining for a year past. The results of this 
have been twofold; it has caused an immense consumption of the 
stock and it has utterly destroyed the confidence of the buyers 
in the goods themselves. The market, therefore, has been in 
the condition during the past month of a natural advance from 
demand; but as the packers got their tomatoes and rushed them 
into market, prices sagged once more, and dropped from 7oc. to 
65c. by degrees. And the best informed brokers report today 
that the market lacks life altogether. Buyers seem to think 
there is no necessity of getting control of stock, and the market 
indicates that it will be left to take care of itself until after elec- 
tion day. 

We do not like to pose as bulls always in the market, but 
we cannot avoid the belief that there will be sore heads some- 
where later on in the season because they have not gotten poses- 
sion of canned tomatoes. Well infermed parties accustomed to 
study the situation say that the tomato pack of Maryland will 
not be above 50% of what it was last year. Corn however will 
be quite a heavy pack, or rather has been, and prices are ruling 
quite low in this State on placed orders. 

In a word the canned goods situation is this: at the very 
time that frost has considerably shortened the outlook for stocks, 
prices are weaker because packers have been pushing their goods 
upon the market to realize upon them. This makes it look as 
if there was something the matter with finances. But as all 


financial authorities give us public assurance that everything is 
lovely in that direction, we will have nothing to say upon this 
condition of affairs but blame the torpidity of the market upon 
the buyers’ hesitancy to push business between this and the 8th 
of November. 

Peaches remain about as we have heretofore quoted them, 
with the single exception of a slight advance in the price of off 


‘standard yellows which have gone ahead about toc. to 15¢. per 


dozen. 

Standard No. 3 tomatoes are quoted at 65c. to 7oc; seconds 
are held strong at 62%c. to 65c. 

There has been some business done in small fruits on the 
week, with a slight decline in the quotations of standard straw- 
berries; an advance cf 5c. in the price of standard blackberries; 
lifting them to goc, and a decline ot 5c. in blueberries,the quo- 
tations now being 65c. 

Packers have taken unusual interest in sweet potatoes this 
summer, and the crop has been of excellent quality. Standard 
No. 3 sweet potatoes are quoted at 75c. to 77'4c, and the de- 
mand seenis to be increasing for this article, in some cases dis- 
placing pumpkin. 

It is a matter of interest here that standard early June peas 
are offering at 65c. regular, an extraordinary price for this ar- 
ticle. 

The Independent can companies have changed their quota- 
tions on cans, going back to their old prices, being a decline of 
from $1 to $2, according to size. ‘Tin plates remain unchanged 
but there has been an advance of about 30c. in the price of pig 
tin in large lots, and it is now held at 28.1214 to 28.50. For 
canners’ metals see regular page. 


Edgar, Neb.—After a very successful run the Edgar Canning company 
closed down on Sept. 17th, having put up over 1,000,000 cans of sweet corn. 


The Sinclair Scott Co. make the Cyclone Pulp Machine. * * * 


STEADY PRICES ON CANS MEAN STEADY PRICES FOR CANNED GOODS. 


American 


Can Company, 


BOWLING GREEN BUILDING, 


New 


Saies OMece For Territory Including New York, New Jersey and New England, 
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New Y ork Market. 


New York, September 28.—A freeze which covered almost 
the entire eastern part of the country as far south as New 
Jersey has put a stop to corn canning, the canning of late beans, 
“nd has spoiled the tomatoes left on the vines. For two nights 
ice fomed on standing water and all foliage was frozen stiff. 
It is impossible to say just how great the damage has been, but 
that it has been serious is certain. Not more than 50 per cent. 
of the corn in New York State had been put up. Maine reports 
say that 30 to 4o per cent. would cover the entire output to 
date and while not more than 50 per cent. was indicated before 
the freeze, the loss is still considerable. If the entire output was 
estimated at 5,000,000 cases, the freeze has caused some reduc- 
tion, but probably only fractional. 

The entire canning season in the northern and northeastern 
part of the country has been disappointing. Canning crops have 
not done well, and at best the output was greatly reduced, when 
compared with the normal, while quality, as represented by sam- 
ples, has not been up to the standard required in this market 
at least. Expensive storms, followed by more or less damaging 
draughts, have had an influence in reducing yield, and now, to 
close the season, comes an early freeze, putting an end to even 
the consolatory operations by which many packers expected to 
make good a part of their losses. 

Corn.—Telegrams from Maine say that the pack in that State 
will not be over 25 per cent. of the orders in hand, though some 
packers, through combinations of exceptionally fortunate circum- 
stances, will make full deliveries. If New York State packers 
deliver 50 per cent. they will do more than now seems probable, 
though some reports say 60 per cent. will be the proportion. It 


is, perhaps, too early to say anything definite about either State. 
The most that can be said is that the output will be greatly 
reduced. The market has shown more life and prices are firmer. 
Western packers are making the most of their unexpected oppor- 
tunity. They have substantially a full pack, with no frost dam- 
age and are doing a profitable business. New York State 2’s are 
quoted at 80@85c. Maine is out of the market, while prices of 
Maryland dry packed and Western remain unchanged. 

Tomators.— Up to the close of the week orders for full 
standard Maryland 3’s were accepted at 65c. f. 0. b. Baltimore. 
After the freeze there was a firmer feeling, but this week the 
market has been unsettled and it would be difficult to say exactly 
what the price is. The situation is so mixed at this writing that 
no one can say with certainty just what the market is. Most 
holders are disposed to be firmer and many refused to sell below 
outside quotations. 

PracnrEs.—The Southern season is virtually ended, with an 
output, according to reports received here, far below expecta- 
tions. The market has an increasing upward tendency, as shown 
in the firmer views of holders, but no important quotable advance 
has been reported as yet. Jobbers are waiting for deliveries on 
contracts placed early in the season, and are not buying anything 
further at present. Packers do not care to sell anything further, 
but some profess to think a surplus will be found here and there 
after deliveries have been made. 

SaLMon.—The market is quiet. Nothing can be obtained here 
but Alaska red and pink, and the quantity of pink is not large 
enough to make much of a showing if demand should increase 
suddenly. The market, as a whole, is very firm and higher 
prices are expected. 


SArpDINES.—Quarters in oil are reported scarce. The fish are 
running too large now to be used for that grade. While the 
market is strong it is not quotably higher. 

Hupson. 
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American 
Can 


Company, 
CHICAGO. 


Sales Office for all States Between Ohio and Utah, inclusive. 
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Crop Correspondence. 


Acreage 1-3 less than Last Year. 
MILTON, DEL., Sept. 26, 1904. 
THE TRADE: 

- Replying to your inquiry of the 24th inst., I beg to report as follows: 
Tomatoes are the principal article packed in this section, the Broadkiln 
Canning Company at Harbeson, four miles south of this town have canned 
quite a quantity of corn, berries and peaches. The acreage this year was 
about one-third less than last year, the production per acre was very much 
less but the fruit was of very fine quality. There are eleven canneries situ- 
ated in or near Milton as follows: Milton, 2; Overbrook, Lewes, Slaughter 
Neck, Hollyville, Nassau, Coolspring, Harbeson, Georgetown, Lincoln 
City. Very little contracting is done. The fruit is sold from day to day and 
settlements are made by cash for each load. The average price paid at the 
above points has been ten cents for standard five-eighths baskets. 

Yours very truly, W. W. ConNWELL. 


Have put up 250,000 Cans Tomatoes. 


CRIDER, KY., Sept. 27, 1904. 
THE TRADE: 

We have canned 250,000 cans of tomatoes to date. This is our first 
year and we get our tomotoes from about 200 acres, paying $6 per ton for 
them. But the crop was not good this year. There is no cannery nearer 
than 60 miles to us, that is at Paducah. We expect to enlarge our plant 
for the next season and add string beans and pumpkin, and also have a 
catsup department. very truly, Crider Canning Co. 


Larger Acreage, Smaller Crop. 


CREAL SPRINGS, ILL., Sept. 27, 1904. 
THE TRADE: 

We pack tomatoes only. There was a large acreage planted, but there 
has been only half an average crop yield. There has been too much cool 
weather and the crop is not ripening. It is very irregular, and we do not 
expect more than half the usual yield, and not that much if we have an 
early frost. The second crop seems blighted and rotting badly. 

Yours truly, Brown & MCRAVEN. 


Peas, Tomatoes 25% less; Corn 50% More. 


RED Oak, IA., Sept. 19, 1904. 
THE TRADE: 

We pack peas, corn, tomatoes and apples. Peas and tomatoes were 
less in acreage by 25%, while corn was 50% larger than last year. Peas 
were good, tomatoes indicate 75% of a good yield, and corn 80%. Toma- 
toes look to be a fair crop, if frost holds off. Corn has promised good but 
a large portion is late, and some may be damaged by frost. The prospects 
for canners this year are very good and growers are better satisfied with re- 
turns than in 1902 and 1903. We pay from $4.50 to $6.00 per ton for sweet 
corn, Yours truly, RED OAK CANNING Co. 


90% Average Crop of Corn. 


St. BONIFACIUS, MINN., Sept. 20, 1904. 
THE TRADE: 

Our principle pack is corn, although we put up some tomatoes and 
pumpkin, The average on corn was increased this year about 50%. At 
present however indications point to about 90% of an average yield of corn. 
Tomatoes are poor with not more than half a crop. Pumpkin is fine. We 
have about as much corn up at present as was put up last year in all, with 
about ten days run on corn in sight, if frost holds off. We are paying $6.00 
per ton for corn; some factories are paying but $4.50 and $5.00. There are 
a number of new factories being promoted in neighboring towns. 

Yours truly, St. BONIFACIUS CANNING Co. 


Ottawa, Ont.—Dr. Reid, M. P., introduced to the Minister of land Rev- 
enue today a deputation of fruit canners from different parts of Canada. 
Recently the department puplished a bulletin giving the result of analyses of 
different kinds of canned fruit, and in regard to certain samples, it is stated 
that they were adulterated with glucose. The deputation represented that 
pure glucose is as wholesome as sugar, and represented as an adulterant. 
The bulletin, they thought, was calculated to unduly alarm the public. 

Mr. Brodeur suggested that if when glucose was used the word ‘‘Com- 
pound’’ was placed on the can, it would meet the requirements of the situ- 
ation. 


Warren, Mich., Sept. 16.—The Warren Canning factory has started up 
on tomatoes. There will be an immense crop if the frost holds off. 


Can Company, 


MANUFACTURERS OF 


Two and Three Pound Cans 


-FOR 


FRUIT AND VEGETABLE PACKERS. 


It is of obvious advantage to the Fruit and Vegetable Packers of Virginia, the Carolinas and 


Tennessee, that they can buy a quick and ready supply of reliable cans near homie. 


This they can 


do from the Virginia Can Company. Cases, Solder and Canners’ Supplies also furnished. Cor- 


respondence Invited. 


VIRGINIA CAN COMPANY, 
Buchanan, Va. 


THE TRADE. 
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The Knapp Labeler and Boxer : 
Do Not Disappoint. | 


i Lots in that brother! We are constantly selling machines where other devices have 
not proven satisfactory. We lease where customers prefer. 
Have you thought much about having your labeling done neatly, quickly and at the 
lowest possible cost? It’s the only way. Write us now. 


PACIFIC COAST DEALERS, The Fred FH. Knapp Co. 
150 Beale Street, 


SAN FRANCISCO, CAL. 80 WABASH AVENOE - CHICAGO. ‘ 


GEORGE W. ZASTROW, 


MECHANICAL ENGINEER, 
1404 to 1410 Thames Street, BALTIMORE, MD. 


Today 5. 


CDEDO 


We make 
Thermometers, 
Gauges 


for all industrial purposes. 


If you have trouble in reading 
the mereury in your Process 
Kettle Thermometers, write us. 


i 

Hohmann & Maurer Mfg. Co., 
., The Crane here shown is entirely of iron and steel, put together in the strongest = 

sible manner, which, combined with its simplicity, reduces the liability to get out of or ROCHESTER, N. Y 
der to the minimum. The consumption of steam used as an impelling force is very small , STER, N. Y. 
making it very economical. ‘To all the above may be added, one man can operate it, hav 
ing control of the article hoisted and the crane. “The control, by means of the shifter 
handle, is absolute in raising, lowering or stopping the goods at any desired point. Hand 
power can be attached when desired, at a cate itional cost, thus adding another de 
sirable feature. Can refer to Wm. Numsen & Sons, Baltimore; Gibbs Preserving Co., Bal 


NEW YORK: LONDON, ENG.: CHICAGO: 
| 
| 
timore; C. E. Sears & Co., Circleville, O.; Buckeyestown Canning Co., Buckeystown | 
| 
' 


85 CHAMBERS ST. gS CLARKENWELL RD., E. C, 119 LAKE St. 


Md.; Wm. Grecht & Co., Baltimore; W. W. Boyer & Co., Baltimore; T. J. Meyer & Co. 
Baltimore; Greenabaum Bros., Seaford, Del.: B. F. Shriver & Co., Union Bridve Md, 
Smith Yingling & Co., Westminster, Md.; Dunhars & Sons, New Orleans; Barata:ia 
Canning Co., New Orleans; Sciota Canning Co., Ashville, Ohio; Monocacy Canning Co. 
Frederick, Md. ; Sac City Canning Co., Iowa; Salisbury Bros.. Ridgely, Md.; F. & J. 
White, Williamstown, New York; Ross Bros,, Seaford, Del.; Geo. W. Stradley, Laure 

Vel. ; The John Boyle Co., Baltimore, David Reis, Milford, Del., aud others, ; 
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Jobbers’ Views 


Conditions as Observed by Leading Grocer Journals of 
Various Sections and Their Comments. 


NEW YORK. 


Tomatoes are about as last reported, the uncertainty as to the crop and 
pack hindering business and keeping prices unsettled. The pack will prob- 
ably be a full one, notwithstanding the reports of destruction of growing 
tomatoes, as well as corn, by a severe storm in Maryland and Delaware. 
There are also reports of frosts in the packing districts, but there is reason 
to believe that the canned tomato will be abundant and cheap during the 
next twelve months. No. 3 standard Maryland tomatoes can be bought at 
factory for 65c, while some packers ask 67'%(@70c f. 0. b. The West has 
had large tomato crops, but Western buyers have been conspicuous in Bal- 
timre lately. The quality of the tomato pack in Maryland and Delaware 
up to the close of last week is said to be very fine. Standard string beans 
are quiet at 47'sc in Baltimore; white wax, 45c; new green Limas, $7!2c 
f. o. b. Baltimore. Peas are inactive and easy on the basis of 7oc for standard 
and 85c for sifted early June f. 0. b. Baltimore. Corn has suffered from 
storms and cool nights, and the pack may be smaller than the more san- 
guine people estimated it. In Maine and New York State the shortage will 
be felt. The State packers will in some cases run short 30 per cent. on de- 
liveries, it is said. The West is offering standard corn at Soc per dozen. 
Maryland and Delaware are well supplied with corn of good quality. 
Peaches are firmer in Baltimore, pie peaches being scarce and 5c higher; 
standard peaches are held at high prices, or $1.30 for No. 3 white and $1.35 
for No. 3 yellow, f.o. b. Baltimore. The bigness of the apple crop is re- 
flected in the easy tone of gallon apples. 


PHILADELPHIA. 
Tomatoes are unchanged. Holders all agree that the only reason no 
advance occurs is the light demand. The bulk of the pack is over, and the 


approximate situation will soon be known. It is the general opinion that 
as soon as the demand becomes general the price will advance at least 5 


THE TRADE. 


cents per dozen. Corn is firmer, by reason of damaged crop reports, which 
appear elsewhere. The demand is still slow. An advance in Maine corn 
and perhaps New York corn is not unlikely. Peas are still cheap and 
quiet. About the only demand is for low grades at a price. Eastern 
peaches are strong, but unchanged. The pack is reported to be about over 
and light. The demand is small. An advance is more likely than a de- 
cline. California canned goods are in fair demand, especially for the 
scarce lines, such as peaches. 
BOSTON. 


The market holds its own, both in the spot and jobbing branches. 

The Alaska Packers’ Association is said to be still out of the market on 
future salmon, but it is reported that other packers are accepting orders. 
Spot pink salmon is quiet. but there is a good demand reported for futures. 


MONTREAL. 


Unusual interest is being taken in canned goods just now, owing to the 
uncertainty as to what will be the ultimate result of the present position in 
salmon. High grade stock is very srong, in fact experienced men state 
that it has not been so strong for years. The supplies seem to be about 
one-tenth of an average quantity. There is, however, plenty of Alaskan sal- 
mon, but the better qualities are short. Country stocks seem to be very 
light. It is quite possible prices may be forced higher than the present 
ideas. Scarcity of tomatoes seems to be alarming. Corn is also scarce. 
New prices are out for canned pears and peaches. Canned meats are firm 
and in good demand, California fruit is selling well. 


TORONTO. 


A seasonable demand all round summarizes the canned goods market 
for the week under review. The most interesting item is the prices of 1904 
pack canned peaches quoted this week which are considerably firmer than 
last year’s quotations, this in view of a comparatively short pack. At the 
present time packers are veritably falling over one another to buy stocks of 
fruit wherever they are available. Prospects point toa fair pack of toma- 
toes. Salmon continues very firm, none at present offering at the coast. 
Other lines continue unchanged from last week. 


LONDON, ENGLAND. 


Salmon.—A good business has been done this week in fine salmon, 
both on the spot and for arrival, particularly for the latter, at prices which 
show an advance of 6d. on 1 Ib flats, and 6d. to 1s, on % Ib, flats. Alaska 
is unchanged, although business has been interfered with in consequence 


IF YOU \JAAKE_ or INTEND 


YOUR OWN CANS 


Here are some Bargains for You: 


3 Mitchell Power Slitters. 

3 Stevenson Body Formers and Seamers 
3 Slaysman Power Crimpers. 

3 McDonald Can Headers. 


4 Mitchell Floaters. 


3 Stevenson Rotary Testers. 
1 Kemp 50-bbI. Gas Machine. 


DIES AND PRESSES TO CORRESPOND. 


Will make both Prices and Terms to Suit. 


CONSUMERS’ CAN 


1015-1031 FAWN STREET, BALTIMORE, MD. 


3 
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THE TRADE. 


FIL 


KING FILLER WITH ATTACHMENTS. 
Everything goes into the can. Can be regulated to fill any desired quantity. 


STEVENS FILLER. AUTOMATIC CAN TESTER. 
Send for New Catalogue No. 10. 


AYARS MACHINE COMPANY, 
SALEM, NEW JERSEY. 


. 
Beane 
. 


of buyers awaiting the auctions held on Thursday last at the Commercial 
Sale Rooms, by Messrs. Kk. Lyon & Co. The lots on offer, totaling nearly 
16,000 cases, were, with but few exceptions, more or less damaged, and 
with a fair amount of bidding, some good prices were realize. 

Lobsters.—There is no fresh feature to report in this market, which re- 
mains firm. The Gulf of Ancud has brought 810 cases. 

Sardines.—Business this week in fish for home consumption has been 
of moderate dimensions, aud prices are steady to firmer. The fishing on 
the coasts, according to reports received, does not indicate any improve- 
ment. Recent arrivals include the London with 2,224 cases, and the Na- 
varre, to Liverpool, with 1,893 cases. 

Meats continue in good demand and the market remains firm. 

Fruits are without change. Pines are steady, although there is no very 
great enquiry on the spot, but in forward positions there is good business 
doing at very firm rates. The Diomed has brought 18,338 cases of pines to 


Liverpool. 


United States Department of Agriculture. 


WEEK ENDING MONDAY, SEPTEMBER 27, I904. 
GENERAL SUMMARY. 


Unusually low temperature forthe season was the marked feature of the 
week in the northern section of the country east of the Rocky Mountains, 
heavy tokilling frosts having occurred on the 21st to 23d in New England, 
portions of the Middle Atlantic States and Lake region, Minnesota, and 
the Dakotas. Beneficial rains fell in Illinois, Indiana, lower Michigan, and 
portions of Iowa and Missouri; showers delayed work in North Dakota, but 
elsewhere only light showers or no rain fell, the conditions being favorable 
for gathering late crops. 

Although damaged by high winds in New York, a good crop of apples 
is promised in that State; little injury was caused to apples by the recent 
freeze in New England, and a large crop of good quality is being picked in 
Michigan. Elsewhere a generally inferior crop is indicated. 

SPECIAL TELEGRAPHIC REPORTS. 


New England.-—Boston: Weather generally fair; freeze 22d coldest ever 
known at this season, in places temperature below 20 degrees; all corn, 
vegetables, and cranberries not harvested killed, much loss in these crops; 
apples little injured, picking will soon begin. 

New York.—Ithaca: Unseasonably cool, with killing frosts, followed 
by rains; corn damaged; apples damaged by high winds, good crop generally. 

New Jersey.---Atlantic City: Killing frost on mornings of 22d and 23d 
did immense damage to late corn and tender vine crops, especially in cen- 
tral and northern sections, where ice formed; sweet potatoes average crop, 
quality and size excellent; apple picking begun. 9, 

Pennsylvania.—Philadelphia: Temperature below normal; killing frosts 
general 22d and 23d, causing serious damage on lowlands to late corn, 
fruit, and vegetables; apples fair in most sections; pears and plums plenti- 
ful; peaches poor, except on highlands; garden truck abundant and of ex- 
cellent quality. 

Missouri.---Columbia: Late corn maturing rapidly in south, but slowly 
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in north, owing to low temperatures and frequent showers, needs ten days 
of favorable weather; light and inferior crop of apples. 

Indiana.—Indianapolis: First of week abnormally cool, latter part 
warm; copious rains in all sections; corn and tomatoes ripened slowly; 
much late corn in danger of frost; pears ripening, fair yield being marketed; 
apples continue falling. 

Illinois.—Springfield: Light frosts north, no damage; corn made slow 
progress on account of cooi and wet weather; apples fair north, poor else- 
where. 

' West Virginia.---Parkersburg: heavy frost damaged corn slightly in 
localities; apples falling and will make about half crop. 

Ohio.---Columbus: Weather too dry, except in northwest; corn safe in 
south, but requires one to two weeks north, damaged by frost northeast; 
apples fair to good. 

Michigan.—Grand Ripids: Heavy to killing frosts in nearly all coun- 
ties damaged late corn, very late beans; large apple crop of good quality 
being picked. 

Wisconsin.—Milwaukee: Frosts on the 21st and 22d damaged corn 
considerably 

Minnesota.—Minneapolis; Frosts early in the week killed tender vege- 
tation and injured considerable corn in northern half, but caused little 
damage in south. 

Iowa.—Des Moines: Week cloudy, with variable temperature and frost 
in small area but no material damage; three-fourths of corn crop practcally 
safe : 

California.—San Francisco: Abnormaly heavy rains in central, north- 
ern, and southern coast sections seriously damaged grapes, beans, tomatoes; 
fruits well protected by warning, but somewhat a 


Weather.—Heavy to killing frost was general over the northern and 
western portions of the Section on the 22nd and 23rd, and light frost over 
the southern counties. Freezing temperatures occurred in North-central 
Maryland, and readings as low as 27 degrees were reported in Garrett and 
Washington counties. Much late sugar corn was caught in northern dis- 
tricts; but the chief source of loss will probably be tomatoes, sweet potatoes, 
and lima beans. 

Fruit.—Apples are reported fairly abundant in Garrett and portions of 
Harford and Cecil counties, and picking has begun, The peach crop is 
about all gathered, after an unsatisfactory season. Pears and grapes are 
yielding well. 

Miner Crops.—Sweet corn was almost all saved, and the packing sea- 
son is about over, the returns being the best for a number of years. To- 
mato vines were blackened and in many cases killed by the frost and the 
yields cut short. In Carroll and Harford counties the pack was large, but 
was not satisfactory generally, loss from rot being heavy. Small quantities 
of tomatoes were still going to the canneries at the end of the week. Sweet 
potatoes will be a fair crop, but many vines were blighted and full devel- 
opment prevented by freezing weather. Lima beans are abundant. 

H. B. WREN, Observer Temporarily in Charge. 


Buy nothing but the latest improved and up-to-date machinery if you would keep abreast of the leading and 


successful Packers of the country. 


The TRIUMPH Continuous Capper, 


The TRIUMPH Tray Capper, 
The TRIUMPH Tomato Scalder, 


The TRIUMPH Platform Conveyor, 
The TRIUMPH Continuous Exhaust Box, 


And all other machinery of the latest and most improved pattern are furnished by 


Remington Machine Company, 


J. M. COLBERT, Sales Agent 


WILMINGTON, DEL. 


q 
4 
gees FRANK GILLAM, Acting Chief of Climate and Crop Division. A 
Maryland and Delaware Section. 
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This Illustrates the Most Perfect Machine for 


HEADING ROUND CANS. 


| 


It is continuous in operation and almost noisless. 
These machines are heading 130 condensed milk cans 
per minute, which is much less than their capacity. 
The bottoms are Tagger’s tin which is very difficult 
material to handle in other heading machines. If 
bodies are of uniform size no crimping is required after 


Address 


these machines. 


Utica Industrial Co. 


UTICA, N. Y. 


Manufacturers of Automatic Machinery for 


John G. Maier’s Sons, 


Cor. Gay and Frederick Sts., Baltimore, Md. 


MANUFACTURERS OF 


LACQUERS 


ALL COLORS 


GOLDEN. ORANGE. 


DEEP BLUE. GREEN. 
DEEP ORANGE. RED, 
SILVER, &c. 


The Deep Blue, Deep Orange and Silver are the most suitable. 
for rusty cans. 

We are the oldest manufacturers of Lacquers for canners’ use 
South of New York. 

Write for prices and samples. . 


CANTON BOX COMPANY, 
2501 to 2515 Boston St., 
BALTIMORE, MD. 


Packing Boxes. 


Cargo or Carload. 


To purchase a modern up-to-date TomMATO-CANNING PLANT, 
located in Indiana or Illinois, or a complete outfit of MACHIN- 
ERY FOR PACKING TomaATors. Address with full particulars 
and lowest cash price, C. C. B., care of THE TRADE. 


SOLE AGENTS IN THE EAST FOR 
The Sprague Canning 
Machinery Co.< 


“Hawkin’s”Continuous Capper, 
“Jersey Queen” Filler, 
Model “M” Corn Cutter, 
Corn Cookers, Silkers, 
and all 
MACHINES FOR CANNING 
PURPOSES. 


A 608 page Catalogue 
for the asking. 


it is used 


in a Can- 


ning Factory 
I Sell it. 


Dont worry, 
ask me, I'll 
get it for 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 
“Lockwood” 
Gas Machines. 
Tools, and Etce., Etc. 


SECOND HAND 
CANNING MACHINERY. 


My Motto:—— 
The Buyer Must be Satisfied. 


— . 
Made up or in Shooks. 
WANTED. 
errr 
It 
age 
— > 
A 
making Round Fruit Cans. 
% 
a % 3 
2 
Kee 
517-19-21 S.HOWARD ST. BALTIMORE. 
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BALTIMORE, FRIDAY, SEPTEMBER 30, 1904. 


WHOLESALE OFFICIAL LIBEL. 

It is a wearying and unsatisfactory business to have to follow 
up the tireless efforts of the official food watchers of the National 
and State Experiment Stations throughout the United States. 
It is not a duty that we like at all, because the men connected 
with these departments are usually gentlemen, and are or should 
be educated, and we do not at any time desire or enjoy the 
privilege of criticising their actions or intentions. But it is 
impossible to avoid the inference that they are seeking notoriety 
by raising the cry of “wolf” in the apparent interest of their cli- 
entelle, and occasionally there comes to hand voluminous reports 
from national or State authorities that virtually condemn all 
foods and food preparations. There have been few, however. 
that were worse in this direction than the report issued by the 
Wyoming Experiment Station of Laramie, Wyoming, with the 
caption, “Some Food Products and their Adulterations, by Henry 
G. Knight and Ross 1b, Moudy.” 

We are willing to give these gentlemen full credit for the 
honesty of their intentions, but we heartily endorse the scntiment 
of Mr. J. H. Empson, whose letter we publish in this week's 
issue, and which was addressed to Messrs. Knight & Moudy of 
the professional staff of the Wyoming Experiment Station. The 
letter explains itself and we advise all our readers to peruse it 
carefully. 

We understand also the position which these food investigators 
of Wyoming feel that they occupy in relation to the people of 
that State. 

The situation is just this: the people who pay the salaries of 
these professors in Wyoming are dependent almost entirely upon 
canned goods for their fruits and vegetables: the professors 
desire to show these people that they are keeping a guardian 
eye upon these foods, and as canned goods are the principle foods 
of the people it is, therefore, essential that canned goods should 
be damned in the interest of the reputation of these professors. 
This is a perfectly correct position if the professors can prove 
their case by truthful statements. To one well acquainted with 
all parts of the canned goods industry these reports of adultera- 
tion and dishonesty seem to contain much that is malicious, more 
that is ridiculous and quite a valume of what is unnecessary. 

In the first place it has been pretty well proven within the 
past five years that nature uses more salicylic acid in green vege- 
tation than does any other power. Our readers will remember 
that we were the first to call attention to the probability of sali- 
cylic acid being a natural product in string beans and other green 
vegetables; and not a great while after our declaration a bulletin 
issued by the professors of the Experiment Station of North 
Dakota stated that they had found salicylic acid in the natural 
products, string beans, etc. Two or three things here become 
evident in respect to that fact, for fact it is. In the first place 
when Nature puts antiseptics into any product which serves as 
food, we are justified in believing that it should be there, and 
for a good purpose; in the second plice even the United States 
and State pure food authorities must not hold the packer re- 
spons:ble in the matter of requiring him to remove it; and in 
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the third place these powers of government must not use in a 
libelous manner these facts to injure the good name of honest 
firms. 

As we remarked, it looks malicious, with the knowledge we 
have of the care that many of the firms mentioned in the bulletin 
alluded to have taken to produce goods which are honest and 
upon which they build their reputation. If we wish to find what 
is ridiculous in glaring degree in this report we can find it in 
respect to soaked goods. “Take one example to our purpose 
quite.” Thus we find in this pillory the name of “Chisholm & 
Scott, Niagara Falls, N. Y., soaked peas, not labeled, illegal.” 
When the world is given to know that Chisholm & Scott are 
the manufacturers of machinery to reap and hull peas, that they 
put out this machinery upon a royalty to all packers using it, 
and that they in some cases take large quantities of peas in settle- 
ment of their royalties in the pea season, we can understand one 
or two things that these professors do not seem to have been 
aware of. In the first place this machinery works only on new 
green peas, never touches a soaked pea in any case. The goods, 
therefore, that come to Chisholm & Scott and bear their label 
are in all cases fine green peas, that could under no circumstances 
be regarded as soaked peas, and the publication of such labeled 
goods as soaked is what we call ridiculous. ' 

We do not wonder at all at the dignified indignation of Mr. 
Empson in finding his name in this highly respectable class ; 
for no one has done more to improve the general packing of 
green peas than Mr. Empson, as he is also a manufacturer of 
machinery for the rapid packing of green peas. It is a great 
hardship after having devoted a score of years to this improve- 
ment, which has done more to get rid of soaked peas than any- 
thing known, to have himself branded as a packer of soaked peas. 

Perhaps it would be valuable information to these professors 
of the Wyoming Agricultural College to know the origin, meth- 
ods of using and designation of soaked peas. Twenty-five years 
ago, before any pea hulling machines came upon the market, all 
green peas had to be picked by hand and also hulled in the can- 
nery by hand, It required, therefore, a considerable population 
to furnish sufficient help for this purpose in the height of the 
season and some sections of the country found that there was 
money in growing what was known as a certain variety of 
shaker green peas. These are more generally known as wrinkled 
peas, and at one time there was a considerable industry in grow- 
ing and drying them. They were picked and hulled by hand in 
country sections, while green and not matured, and when dried 
they presented a very wrinkled appearance. Housekeepers bought 
them regularly, and in the absence of canned peas, which were 
not as common as now and French peas, which were very high 
and difficult to obtain, they often formed a housekeeper’s dish 
on the table. In using these peas they had to be soaked for 
some hours before cooking, and whilst Baltimore was for a long 
time the center and sole place of packing canned green peas, a 
number of persons took to putting up these wrinkled peas in 
cans for the country generally. But they were marked always 
on the broker’s price lists as soaked peas, and sold at a consider- 
ably lower price than the green article and lacked the fine taste 
which canned peas always have. In the days in which we live, 
with the highly improved machinery for both gathering the peas 
in the field and hulling them in the factory, there is neither use 
nor profit for the canner in putting up soaked peas, and we are 
of the opinion that the professors thought they were giving the 
public some information in placing that information before them. 

We have often had occasion to eulogize the efforts of the 
learned gentlemen of the experiment stations, but we cannot 
afford to remain quiet under these repeated attacks upon canned 
goods, because it is positively certain that not only are canned 
goods less adulterated than any other foods, but the fresh goods 
so called which the housekeeper buys from the market stall are 
often not nearly as good in quality as she will get from the can. 

There is plenty of work for the Experiment Stations to do 


‘without taking up the war cry of the yellow journals, and shriek- 


ing out.to the people, “Death in the Can,” 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 
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ARE YOU PREPARED 
FOR LABELING? 


F you are still dependent on that slow and expensive method— 

hand work, there is room for a needed change in your plant. How 
can you keep up with the majority of canners if your equipment is not 
modern ? 

MACHINE LABELING is unquestionably the quickest, cheap- 
est and best method. It well pays hundreds of canners to use the 
BURT LABELING MACHINES, is there any reason why it would 
not pay you? 


The BURT LABELER is the result of many years experience 
with labeling problems—a wonderfully perfect, simple, compact, dur- 
able and easy running machine; guaranteed to give entire satisfaction, 
like all ‘‘Burt Products.’’ Scores of users testify to its many superior 
features, its immense capacity causing widespread comment. 

Some interesting information about labeling will be sent free— 
it pays to investigate. | 


BURT MACHINE 
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iy 
| 
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A COMPLETE COORSE IN CANNING. 


Being a Thorough Exposition of the Best Practical, Scientific 
Methods of Hermetically Sealing Food Products 
in the Fruit and Vegetable Line 


By an Expert Processor and Chemist. 


Copyrighted by THE TRAPPE COMPANY, 1904 


OKRA. 


HIS article is somewhat extensively packed for soup 
purposes, but is one of the articles in cans which 
should have a much larger demand. If it were prop- 
erly put before the consuming public, there can be 
no doubt that its sale would be greatly increased, be- 

cause it is in large request among housekeepers. The general 
opinion is that it can be obtained only during its brief seasonable 
time, in a green state, and right here is the opportunity for a 
progressive packer to make a specialty of it and let the world 
know he is doing so. 

Okra can be easily grown and could be canned and placed upon 
the market at a figure which would bring it within the reach of 
all, and yet show a neat profit to the packer. In these times when 
many packers are crying out for new ideas in the canning line, 
a little attention to such articles as this should result beneficially 
to the packer. 

THE FORMULA. 


Wash the okra in cold water, blanch 20 minutes in boiling 
water, cut in transverse slices, rejecting the hard ones and the 
tough stem end, place in cans, fill with cold brine (salt 2% Ibs.. 
water 12% gals.). Cap, exhaust 2 lb. cans 10 minutes at 212 
degrees; 3 lb. cans 15 minutes at 212 degrees. Tip and process 
2 Ib. cans 25 minutes at 240 degrees; 3 lb. cans 35 minutes at 240 
degrees. 

OKRA AND TOMATOES. 


Wash, blanch and cut the okra, place the prepared okra in a 
jacketed kettle and mix with them an equal bulk of peeled and 
cored tomatoes, turn on steam, bring to a boil and cook 15 min- 
utes; place in cans, cap, tip and process 2 Ib. cans 15 minutes at 
240 degrees; 3 lb. cans 20 minutes at 240 degrees. 


SWEET POTATOES. 


This article in recent years has attained to quite an extensive 
pack and demand has kept pace with it. Like the foregoing 
article this also offers the progressive packer an opportunity to 
increase the extent of his packing along a profitable line, and 
this particularly applies to sweet potatoes in pulp form, for pie 
making purposes. 

While sweet potatoes are not very difficult to pack, they require 
considerable attention and care, because if not handled properly 
an unsightly, poor article will result. There are two styles of 
packing, one being the whole potatoes, packed as dry as possible. 
the other being pie stock, in which the sweet potato appears as a 
pulp. 


The difficulty in packing the first style is to keep the potatoes 
dry, that is so that they will cut out from the can comparatively 
dry; by which is meant that they must not be in a soft, mushy, 
water-soaked condition. . As will be seen in the formulae below 
it is necessary to par-boil the potatoes, and the nature of this 
vegetable is to absorb water. Therefore, care should be taken to 
select a good quality of potato, one which will cook “dry” as it is 
termed. Different packers resort to different methods to obtain 
this result; some even placing the par-boiled potatoes in a pan 
and running them into an oven for a short time, thus virtually 
baking them. But this method is most too expensive and is 
not advised, except for “extras” and thie finest packs, 

The formulae given below have been in use for a number of 
years and have given general satisfaction. But in this as with all 
other articles, care should be taken to cook a trial batch of goods, 
in order to test the quality of the stock you are working on. For 
a difference in soil, fertilizers used, etc., will make a difference in 
the texture of the potato, and this must be overcome by such 
slight modification of the directions, that is in the time, as may 
be required. 

Difficulty has been encountered with this article in having the 
heat properly penetrate the entire contents of the can, because 
sweet potatoes seem to possess a strong resistant power to heat. 
Here is a point to watch, for the cans must be heated through 
their entire contents in order to insure good goods. 

In preparing the second class, or pie stock, all the potatoes are 
available. Because, however, of the difficulty to get the proper 
heat throughout the can, some packers have taken to running the 
pulp through a corn cooker and filler, and have stated to us that 
they secured better results in this way. The formula given 
below for this class of goods will be found satisfactory, under all 
ordinary circumstances. 

FORMULAE. 


Select yellow skinned potatoes, small enough to go through 
can hole without cutting; place in steam bath and cook until 
about 34 done. Scrape off the skin, holding the potato in the 
hand, which protect with a cloth or heavy mitten. Do not hold 
on a fork to skin; if the potatoes are punctured with any pointed 
instrument, they will cut out watery after processing; place 
potatoes in can while still hot, packing as solidly and closely as 
possible. Cap, tip and process, 3 lb. cans 45 minutes at 240 de- 
grees. 


SWEET POTATO PULP (FOR PIES). 


Wash the potatoes and rub off rootlets, cook one-half hour 
in steam bath or boiling water, pass through’ rotary pulping 
machine; place the resulting pulp in cans while hot, cap, tip 
and process 40 minutes at 240 degrees. 
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AN IMPORTANT MATTER. 


Mr. J. H. Empson, the well- deen pacher of Longmont, Colorado, has 
called our attention to a matter of importance in reference to a report made 
by the Wyoming Experiment Station, on the pea pack of many leading pea 
canners of the country. He very justly takes exception to the chemical 
aualysis as made, claiming that the results are not correct, and therefore 
the accusation unjust. We publish his letter to vs, and also a copy of the 
letter he sent to the Experiment Station in question. 


THE TRADE: 
Baltimore, Md. 

Gentlemen:—The Wyoming Experiment Station has recently published 
a bulletin, No. 62; dated May 1904, in which they accuse some of the largest 
and most reputable packers in this country of packing soaked goods. We 
were among the number. We enlose copy of a letter which we have just 
written them, which we thought perhaps might be of interest to you and 
might be of interest to the other canners accused as we have been. We 
would advise you to send and get a copy of the bulletin if you do not 


alseady possess one. 


Yours truly, THE EMPSON PACKING Co. 


J. H. Empson, Prest. 


Mr. Henry G. Knight and Mr. Ross B. Moudy, 
Wyoming Experiment Station, Laramie, Wyoming. 
Gentlemen; 

We are today in receipt of Bulletin No. 62, dated May, 1904, written by 
yourselves. We have read it very carefully and have, naturally, been much 
interested in what you say in it. 

You would confer a favor on us if you would advise us whether the 
analyses you made were qualitative or quantitative. If the former will you 
please advise us how you arrived at the conclusion that salicylic acid, 
which you state you found in almost every can of peas you examined, was 
placed there by the manufacturer. Are you not aware that that acid is 
found in many fruits and vegetables just as they come from the fields? 
Unless you made a quantitative analysis and found very much more sali- 
cylic acid in the cans than ever has been found in the goods in their nat- 
ural state, we do not think you were warranted in stating that that acid 
was placed there by the manufacturer. 

We would also be greatly pleased if you would state how you know 
that the various brands of peas you speak of are soaks. From a caaner’s 
standpoint that would be exceedingly interesting knowledge to have. 


On page 5 of your bulletin you refer to the fact that Professor Wiley 
of the Agricultural Department states that about five per cent. of the va- 
rious food products bought in the open market, excepting spices and cof- 
fees, was about the percentage that he found would be adulterated. Would 
not that fact, alone, be sufficient to warrant you in very carefully checking 
over your results in the analyses you made when you found nearly seventy 
per cent. of all your samples to be adulterated, and about ninety-four per 
cent. of all of the samples of canned goods to be adulterated or illegal ? 


We are personally acquainted with, or know by reputation almost 
every canner whose product you speak of having analyzed, and we feel 
very confident there is not a single one of those you mention who have ever 
packed a can of soaked peas since they have been in business. Neither do 
we believe that they use salicylic acid. ‘This, however, is a matter of de/ie¢) 
only. But when we speak of our own firm it is a matter of absolute and 
positive knowledge. We have been canning peas in this place for fourteen 
years. We started in a small way and our business has gradually grown 
until now we are one of the largest pea packers in the world. Do you be- 
lieve, for one moment, that we could have reached this position in the 
trade, had we packed soaked peas or in any way misrepresented our pro- 
duct? In all of those years we have never used a single grain of salicylic 
acid, or any other preservative, in our peas. Nor have we ever packed a 
can of soaked peas since we have been in business; if we wished to do so 
we would not know how to go about it. We do not believe there is a sin- 
gle canner in America doing business in the small towns who packs soaked 
peas. It is almost exclusively done by a few firms who do not pack the 
green, fresh article. 

We have now in our warehouse, of the present season’s pack, some- 
thing over a million cans of peas, and we would be very much pleased to 
have you gentlemen come down, take samples any place you see fit, ana- 
lyze them, and we will have a check analysis made, and if you can show 
that we have placed a single grain of any preservative in those peas, or if 
anything else has gone in them excepting the peas, salt, and water, we will 
present to any charitable organization you may suggest, five thousand dol- 
lars. We believe that every canner whose product you declare to be soaked 
peas would cheerfully make the same proposition to you. This holds good 
not only for the present year’s pack, but for every year we have been in 
the business. 

It is a matter of gross injustice to the various packers for any one, and 


particularly men holding the positions that you do, to make such erroneous 
statements. We could refer you to other items you speak of in your bul- 


WRITE FOR OUR RELIALBE 


When Through 


With Experimenting 


“AMALIE BRAND” 


Absolutely Harmless and Non-Poisonous, 
Best Natural Color Effect. 


PRESERVING SALTS for Tomato and fruit pulps. SOLDERING FLUX. 


German-American Chemical Works. 
L. SONNEBORN SONS, 


AND CATSUP COLORS 


281 Pearl St., New York. 
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letin, on which we have quite as positive knowledge as we have on the 
peas, and know that the statements made in regard to them are as radically 
wrong. 

In a subject as complex as organic chemistry it seems to us that any 
professional chemist should be very wary, indeed, in stating that the man- 
ufacturer placed in the various products analyzed, the acids which might 
be found there, and which were put there by the Almighty. Or, possibly, 
some chemical reaction may take place, owing to heat and other causes, 
which will produce those various compounds. You certainly must be 
aware of this fact. We feel very confident that if you had the opportunity 
to visit the various factories you name, to follow the various fruits and vege- 
tables from the field to the can, ready for the consumer, that you would be 
loath, indeed, to make any such radical statements as you have as to what 
has been placed in the can by the manufacturer. We do not question your 
sincerity of purpose, but do question the care you have used in making the 
analyses, and you should take measures, to correct the wrong impression 
which the public may have of various canners’ products. 

We believe every canner of reputation in this country is quite as de- 
sirous as the public can be to have goods properly labeled; it is to their in- 
terest; there is more or less deception; everybody is aware of it, and to 
protect those who do not wish to practice that, is desirabie. 

From your statement one would imagine that almost all canned peas 
sold were now soaks, while, if you will take the trouble to confer with any 
whoesale grocer in America, you will learn that there is not ten per cent. 
as many sold today as there were sold ten years ago. 

We should be very pleased to hear from you with some explanation as 
to how the analyses were made, and /ozw vou know the statements you 
make to be correct. 

Yours respectfully, The Empson Packizg Co. 
J. H. Empson. Prest. 


WANTED. 

SPECIAL REPRESENTATIVE in every State and all the territories, to 
represent and advertise an old established business honse of solid financial 
standing. Salary $21 weekly, with Expenses advanced each Monday by 
check direct from headquarters. Horse and buggy furnished when neces- 


sary; position permanent. Address Blew Bros. & Co., Department A, 
Monon Bldg., Chicago, I]. 


The Colossus Pea Separator is made by the Sinclair Scott Co. * * * 
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SOME FOOD PRODUCTS AND THEIR ADULTERATION. 


By HENRY G. KNIGHT AND Ross B. MOUDY OF THE 


Wyoming Agricultural Experiment Station. 


Since the Pure Food law went into effect last September we have re- 
ceived and analized 425 samples of food products. We have also passed 
upon the labeling of a large number of other samples. We have been in 
communication with a number of manufacturers and jobbers, trying to aid 
all those who are making efforts to get their goods in shape to comply with 
the requirements of of the Wyoming Pure Food laws. A large number of 
analyses have been made for wholesale dealers shipping goods into the 
State. The work has thus far been largely educational. We believe that 
a great deal more could be accomplished in that way up tothe present time, 
as in the majority of cases the merchant is innocent of any intent of violat- 
ing the law, but has no means of knowing whether the goods he carries are 
pure or not. 

Of the total number of samples analyzed, 268 were found to be adulter- 
ated or mis-branded under the law. In every case where goods were found 
to be adulterated the health officer of the county and the merchant of whom 
the samples were obtained were notified . 

Most of the food products used in Wyoming are shipped in from other 
States. This makes it necessary that the foods be preserved in some man- 
ner, in order that they may reach the consumer in even a saleable, not to 
say wholesome, condition. The prevailing method of packing goods in cans 
and packages, while it prevents close personal supervision for purity and 
cleanliness (which is easy where the markets are supplied from the imme- 
diate neighborhood), at the same time makes the general supervision and 
control of food products easier than where the foods are home grown. 

It is surely working no hardship on a manufacturer or packer to re- 
quire him to inform the customer just what he is purchasing and consum- 
ing. This protects the manufacturer of pure goods, as he is not compelled 
to compete blindly against the producer of adulterated products, and a bet- 
grade of goods is the general result. 

The merchants throughout the State have taken a great deal of interest 
in the work of the State Chemist and numerous samples have been sub- 
mitted for analysis, and in may cases the analyses have been made _ public 
by the merchants themselves in the interest of pure goods. Mr. Metcalf of 
Buffalo, soon after the Pure Food law went into effect, took the unique 


PACKER 


CANS. 


Greenwood, Ind., Jan., 1st, 1904. 
Wheeling Can Company, Wheeling, W. Va. 

Dear Sirs :—With reference to the six and one-half million cans pur- 
chased of you this last season will say that the cans have given entire 
satisfaction in every respect. We have no claims at all on three pounds 
and out of 250,000 two-pound tomato cans we have just 127 leaks, which 
is certainly a very good record. With the exception of the first few car 
loads of two-pounds turned out by your factory the rest of our two-pounds 
were first class. We consider this record for the first year’s operation of 
your plant very fine indeed. 

Yours truly, 
J. T. POLK COMPANY. 


Circleville, Ohio, Dec., 18th, 1903. 
Wheeling Can Co., Wheeling, W. Va., 

Gentlemen :—In reply to yours of the 16th inst., with reference to our 
experience with your cans during the season of 1903, we beg to state that we 
were entirely satisfied with them in every respect. Your cans work nicely, 
were neat in appearance, and deliveries were prompt and careful. Wishing 
you a happy and prosperous New Year, we are, 

Yours respectfully, 
THE SCIOTO CANNING CO. 
S. P. Deeds, Secretary. 


Eureka, Dec., 1903. 
The Wheeling Can Co., Wheeling, W. Va., 

Gentlemen :— Answering your valued favor of the 16th inst., we 
take pleasure in stating that we have used a little over a million of your 
2-lb. cans the past season and consider them fully as satisfactory as any 
we have ever used. We also used a car or two of 3-lb.,and they gave 
the same uniform satisfaction. Your treatment was most attentive and 
we are well satisfied with the season’s business. Wishing you continued 
success, we remain. 

Yours very truly, 

DICKINSON & CO. 


Toledo, Ohio, Dec., 28th 1903. 
Wheeling Can Co., Wheeling, W. Va., 

Gentlemen :—We had the pleasure of purchasing our 3-lb cansfrom you 
last season. We say pleasure, for the reason that it is a pleasure to be able 
to purchase cans that are strictly first class and entirely satisfactory nowa- 
days when so many manufacturers are putting out inferior cans. We wish 
to assure you we will not close for next season until we receive quotations 
from you. . 

Very truly yours, 
THE INTERNATIONAL CANNING CO. 


WRITE FOR PRICES BEFORE BUYING. 


Wheeling Can Company, 


OLIVER J. JOHNSON, Manager. 
Formerly With Sprague Canning Machinery Ce., and Union Can Co. 


WHEELING -_ - 


- WEST VIRGINIA. 


ul 


THE TRADE. 


Improved Jersey Queen Tomato Filler. 


Makes Great Improvement and Saving in Packing Tomatoes. Does not Mash the Fruit. 


WE MAKE A FULL LINE OF TOMATO CANNING MACHINERY, INCLUDING 
SCALDERS, FILLERS, EXHAUSTERS, ETC. 


Sprague Canning Machinery Company, 


DANIEL G. TRENCH & CO., General Agents, 


42 RIVER STREET, CHICAGO ILL. 
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method of sending numbered bottles which were filled from his stock of 
goods in the presence of witnesses. The analyses were made public by him. 

Samples should be sent in unbroken packages, where possible. 

The State Chemist regards it as his primary duty to assist and co-oper- 
ate with local dealers and jobbers in securing pure and honest foods, drinks 
and drugs. Putting false brands on these products should be prevented and 
all ‘‘mavericks’’ excluded from the State. 

We are greatly indebted to Mr. J. S. Atherly, Dr. R. Harvey Reed, 
Mr. W. J. Thom, Miss Harriet Knight, Mrs. Charles Stone, Dr. J. L. Wicks, 
Dr. Dana C. Carter, Dr. A. W. Barber, Mr. E. D. Metcalf and others for 
their help in collecting samples. 


EYTENT OF ADULTERATION, 


Dr. Wiley has made the statement that probably 95 per cent. of all food 
products have been adulterated at some time in some country, but he esti- 
mates that scarcely 5 per cent. of the food products bought at random, 
other than spices and ground coffee, would now be found adulterated. 


Of the samples analyzed since the Pure Food law went into effect, 268 
were found to be either adulterated or misbranded. This is a much larger 
percentage than is given in his estimate, although it is probable that it does 
not reprent the true percentage of adulteration, as a large number of samples 
were suspected samples, and others of the lowest grade possible to procure. 

There seems to be a general agreement that foods of American origin 
have improved in purity during recent years, and along some lines it seems 
to be true. Some munufacturers take pride in the purity of their products, 
and sell the goods upon their merits at a fair profit. 

They have the adulterated goods to compete against, which are gener- 
ally very attractive in their general apperance, and it is only by costly ad- 
vertisment, for which the consumer must pay in the end, that the manufac- 
turers of pure goods are able to successfully compete against the highly 
colored adulterated goods which are on the market. 


There is a larger profit for the retail dealer in handling adulterated 
goods, and for that reason they are placed before the customerjin preference 
to the pure goods which may be found on his shelves. 

Many manufacturers put upou the market two classes of goods—one 
sold at high price, which is not adulterated and which is well advertised; the 
other adulterated and at a much lower price. The product cheaper in price 
generally contains cheaper and poorer materials than the pure goods, be- 
sides being adulterated. The unsuspecting public buy upon the reputa- 
tion of the goods and often times do not realize they are losing in buying 
the cheaper article. 


Adulterations are carried on to such an extent that it may be said truth- 
fully that the adulterant is often times adulterated. 

Below may be found some of the adulterants used, as have been found 
in this labortary: 

Spices are adulterated by the wholesale by adding some inferior mate- 
rial, wheat products, etc., to give bulk, or by extracting the essential oils 
in part. It seems to be a rather difficult matter to procure pure spices in 
Wyoming. 

Meats are preserved in borax and sausages contain a red dye to give an 
inviting color. 

Syrups are made up largely of glucose, which costs the manufacturers 
only a few cents a gallon, and the mixture is sold at a large profit. 

Jellies and jams often contain glucose, gelatine and perhaps some pre- 
servative, and an analine dye, to give the color that makes the ‘‘store’’ 
goods look so much more inviting than the home made product. 

Catsups are prserved with benzoate of soda, benzoic acid or some other 
modern preservative, and colored with an analine dye. 

Oysters are preserved with formaldehyde. In fact, we have yet to re- 
ceive a sample that has not been preserved in that manner. 

Pickles we have found to contain copper salts to fix the green color, A 
few samples contained a preservative also. 

Canned vegetables are ‘‘soaked’’ goods in a number of cases; preser- 
vatives have been found in a large number of cases, and analine dyes, or 
other coloring matter, not always harmless, as one of the ingredients. 

Canned fruits are often colored and a preservative added. Some vege- 
tables and fruits contain acids which attack the tin, forming a poisonous 
compoud, Attention may be called to the danger of getting soluble salts 
of lead and tin from the accidental dropping of solder into canned vegeta- 
bles and fruits—and from the use of a large portion of lead in the tin of 
which the cans are made. The excess of lead causes what is known as 
painter’s colic. It is not advisable to allow vegetables or fruits to stand in 
the cans for any lenght of time after having been opened. 

Distilled vinegar made from the destructive distillation of wood is col- 
ored with burned sugar and sold as cider vinegar. The retailer often times 
adds water to fill up until the customer is practically paying for so much 
sour water. 

Packages are often under weight, which gives a direct profit to the 
manufacturer. 

(CONTINUED NEXT WEEK. ) 
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NEW LOCK SEAM CAN! 


NEW LOCK SEAM CAN! 


MAKERS OF 


Fruit and Vegetable Cans 


We are prepared to furnish the trade with the best Lock Seam Can that can be produced. Our factory is 


equipped with the most modern Automatic Machinery for making packers Cans. We invite your correspondence, 


and before placing your orders compare our prices with those of our competitors. Prices subject to change without 


notice. 


Yours truly, 


902 to 920 S. CAROLINE STREET, 


BALTIMORE, MD. 
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time you see this we want AL THE THE A TRE. 


you to think of FLUX. Week of October 3, 1904. 
And every time you think of FIL.UX, we want ROR DS. 


you to remember that LOUIS MANNa 
In a new Comedy entitled 


| THE SECOND FIDDLE. 
EUREKA | _ Matinee, Monday and 
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| CHASE’S 
SOLDERING SOLDIERS OF FORTUNE 


KEITH’ 


Is the Best and Most reliable. 


The Safest and Most Economical. NEW AUDITORI UM. 


The Purest and Cheapest. | THE GREAT LAFAYETTE. 


_ Monday, Wednesday and 


Our booklet tells how and why. Send for it today. Better Hi OLLIDA Y S TREE T. 
still, send an order for a hundred pound keg. —_- | .0O NLY A SHOP GIR 7. 
| _ Matinee Monday, Wednesday and | Saturday 


GRASSELL CHEMICAL CO. 


THE CITY SPORTS. 
. CLEVELAND, OHIO. | Matinee Daily. 
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Do YOU KNOW YOUR OWN BUSINESS? 


What a question! But do you know all about it—everything? If you do, you 
know what will absolutely prevent fermentation in Tomato Pulp and Tomato 
Ketchup. Do you use crude chemicals of any kind? If you do, there is still. 
one thing you can learn that will save you money and that is that Preservaline 
is better—a thousand times better, a thousand times safer and absolutely sure. 
It is guaranteed. It contains no salicylic acid. It prevents spoiling. It keeps 
good goods good. Write us a card and ask about it. That will cost you a 
penny and a minute of time. The information is free. Write now—it’s 
worth while. 


THE PRESERVALINE MFG. CO, 


CHICAGO, — SAN FRANCISCO, 
190 Michigan St. 41-43 Warren St., 441-443 Third St. 
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THE TRADE. 


Canning 


Jacksonville, Fla.—An effort is being made to reopen the oyster cannery, 
which was in operation here a few years ago, and which was closed by Fish 
Commissioner Detwiler, for alleged violation of the oyster and fish laws of 
the State. The plant is owned by Fernandina parties, and is located on 
the San Sebastian river, at the south end of town. 


INDIANA. 

Anderson, Ind.—As the result of a visit by a party of farmers and local 
business men to Shelbyville, it is thought the proposition of Grafton John- 
son to build a large canning factory in this city will be accepted. One 
feature of the contract for the factory is an agreement of farmers in this 
vicinity to plant 3,000 acres of corn to sell to the canning factory at an 
average of $7 a ton, cut green from the field. 


LOUISIANA. 

Biloxi, Miss., Sept. 15.—Today was the legal opening of the oyster season 
in this State, though the canneries will not begin to do much work on oysters 
before October 10 or 15, partly on account of the warm weather, aud also 
because the shrimp season is on, which occupies much of the attention of the 
packers. One factory has already put up 600,000 cans of shrimp this sea- 
son, more than the same company packed all last year, and there is still 
another month of the season. eee 

MAINE. 

Lewiston, Me., Sept. 19.—Work at the corn shop began last Thursday 
but the corn is coming in very slowly. It is said that in ten days, provided 
there is no frost, there will be plenty of corn of an excellent quality but the 
farmers are rather fearful that their corn will be nipped by the frost as it is 
so much later this year than usual. (The fear has come true.—Ed. ) 


NEBRASKA. 


Fremont, Neb. ,Sept.1&-The Atlantic Canning company will close its first 
season’s run this week. There were inall 1,174 acres of corn harvested and 
brought to the factory. Some of it ran as high as five tons to the acre, 
and the average will be about three tons. The company has shipped 22,000 
cases and the large warehouse is still full. It has given employment to 
about 200 people. The acreage next year will be very largely increased, as 
the crop has been satisfactory to the growers and this first year has been 
rather an experiment. 


MINNESOTA. 
Fargo, N. D.—Pure Food Commissioner Ladd has been sued for $100, 
ooo damages. The Association of Manufacturers and Distributors is the 
plaintiff in the action. It is claimed that certain articles publishedjin trade 
papers over Commissioner Ladd’s signature were of/a libelous nature. The 
articles were published nearly a year ago, but the suit was delayed for 
some reason. 


NEW YORK. 


Mechanicsville, N. Y., Sept.—The Hudson Valley Canning company 
has sold all their extra cans and loaded the last car for Hudson today. 

New York City.—Mrs. Davis and Brother, of New York city (pre- 
serves). Capital $7,500, and directors: L. R. H. Dick, Albert Ritchie and 
M. W. Lyons, of New York city. 


Verona, N. Y., Sept. 20.—The canning factory isnow running every day 
and the corn crop is reported to be a fair one. 


Sauquoit. N. Y., Sept. 17.—The Sauquoit canning factory was running 
on succotash yesterday and are likewise putting up some corn, working at 
the rate of 500 cases a day. The prospect is that they will put up about 
5,000 cases of succotash and 10,000 cases of corn. The corn area, which the 
factory has to draw from is about 4oo acres. The yield is not as good this 
year in quantity, but the quality is excellent. A good yield is about three 
tons to the acre and this year it will average about two tons. The weather 
has not been especially favorable for corn, which needs warm nights. 
Should there be a heavy frost within a week or two, the pack of corn would 
be interfered with quite seriously. If conditions are favorable a fair amount 
will be canned. 


OHIO. 

Newton Falls, O., Sept. 20.—The canning factory has been operated 
part of two days only as yet. Cause, alack of canning material. ‘The works 
are new and up-to-date, but the season has been too cold and backward to 
produce the necessary products in season. All canning products are very 
slow in maturing for lack of warm weather. 


PENNSYLVANIA. 
York, Pa., Sept. 16.—At the meeting of the stockholders of the new 
canning company, Messrs. George W. Holzinger, Horace Welty and Cor- 


nelius Strayer were elected a committee to procure a site for the proposed 
plant. 


SPACE RESERVED 


FOR FAMOUS 


EVER-SLIP SOLDER. 


Good Judgment has Accorded Never-Slip Solder 
the Highest Verdict. 


COMMON SENSE 


then should cause you to 


RESERVE YOOR ORDER 


FOR 


LANG CO., 


Portland, Me., U.S.A. 


New York Office, 
- 16-18 Exchange Place, 
W. B. DOUGLAS, Agent. 
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THE TRADE. 


BALTIMORE CANNED GOODS MARKET. 


REPORTED BY BROKERS. 


F. O. B. Baltimore. Country Goods, F. O. B. Cannery. 
UNLABELED GOODS ABOUT 2%c. LESS. 
APPLES. 
M. MORFIT, Broker, Baltimore. Cash. Regular. 

BAKED BEANS 

BEANS. 

BERRIES. 
T. G. CRANWELL & CO., Brokers, Baltimore. 

No, 2 Standard | 
‘* Extra Fancy Preserved Strawberries. ...... 0 ...... I 20 I 25 

No. 1 Ex. Pres. Strawberries, oval cans..... ...... 

T. J. MEEHAN & CO., Brokers, Baltimore. 
CHERRIES 
CORN. 
M. MORFIT, Broker, Baltimore. 

T. J. MEEHAN & CO., Brokers, Baltimore. 

No, 2 Full Standard, Moist Pack............. Bae teva 70 75 

J. L. ROWLAND & CO., Brokers, Baltimore. 

No. 2 Full Standnrd, Moist Pack............ | Sere 62% 65 

T. G. CRANWELL & CO., Brokers, Baltimore. 
No. 2 Standard Sugar | Corn, Harford Co.. 
Ex. SugarCorn, finequal., dry pk’d. 
H. H. TAYLOR & SON, Brokers, Baltimore. | 

No. 2 Full Standard, Moist..................... | Sa 60 65 
‘* New York or Maine Style Dry, Pack 72% 85 

CORN AND TOMATOES 
OKRA | 
OKRA AND TOMATOES 


OYSTERS. Cash. 


2s, Light Weight 


T.G. CRANWELL & CO., Brokers, Baltimore. 


No. Light w 


Bartlett 


362934 


PEACHES 
H. H. TAYLOR & SON, Brokers, Baltimore. 
No. 3 Standard, Yellow. 
T. J. MEEHAN & CO., Brokers, Baltimore. 
3-lb. Extra Standard Yellow Peaches 
No. 2 Standard, Yellow 


No. 3 Standard, White... 
Vellow.. 

Unpeeled 


No. 2 Standards, 

No 0. 3 Standards, 

PEAS. 


H. H. TAYLOR & SON, Brokers, Baltimore. 
No. 2 Early June, Full Standard........... .. 


M. MORFIT, Broker, Baltimore. 

Extra Fine 


2 
2 
2 
2 
2 
2 
2 
2 
2 
2 
2 
2 
2 
2 
2 


Regular 
go 92% 

I 70 
go 
I 65 
35 I 50 
I Io 115 
80 85 
I 4o I 50 
I 60 I 70 
I 35 I 40 
I 10 I 15 
I 05 I 10 
I 05 1 10 
1 10 115 
I 10 1 15 
2 60 2 75 
80 
I 00 I 10 
1 05 I 20 
82% 
85 
1 35 I 40 
I 35 I 50 
165 1 75 
I 30 1 jo 
I 115 
115 I 25 
1 35 40 
85 go 
2 50 2 75 
Ioo...... 
70 80 
85 I 20 
55 60 
4o 45 
4o 45 
75 85 
I 00 I 20 
I Io I 35 
I 40 I 60 
I 75 2 00 
7° 75 
85 95 
95 I 
I 40 I 75 
60 ne) 
So 85 
go 1 10 
75 
85 95 
I 10 1 
60 75 
go I 00 
I 50 
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PEAS—Continued. 
Regular 
T. G. CRANWELL & Co., Brokers, Baltimore 
160 I 75 
PINEAPPLE. 
Standard 1s, Eyeless and Coreless So 85 
Extra Is, 95 1 00 
T. G. CRANWELL & CO., Brokers. 
No. 2 Seconds, Not Eyeless................... | MSs 
ig Eyeless and Coreless......0 
No. 1 Ex. Fancy Eyel’s &Corl’s 
TOMATOES. 
T. J. MEEHAN & CO., Brokers, Baltimore. Cash. Regular 
J. L. ROWLAND & BRO., Brokers, Baltimore. 
H. H. TAYLOR & SON, Brokers, Baltimore. 
‘* Seconds, Labeled Standards... 65 
50 
Seconds, Labeled Standards... 47% 
M. MORFIT, Broker, Baltimore. 
T. G. CRANWELL & CO., Brokers, Baltimore. 
No. 2 Standard Tomatoes.................... aeons 
3 Ex. Select Tomatoes, Tall Cans... 


NEW YORK CANNED GOODS MARKET. 


(Reported by Special Correspondence.) 


APPLES—Gallon New York eee 1 75 @ 1 90 

APRICOTS—California Standards I 60 

2 50 3 00 

No.'2 Suing. 65 

a3 I 25 T 30 


NEW YORK CANNED Goops MARKET—Continued. 


OYSTERS—5 Ounce Standards... 85 
PEACHES—2}- ib. Siandard, California Vellow............... 1 65 
3-1b. Extra, California 2 45 
PEAS—No. 2 Early June 1 35 

PIN EAPPLE—No. 2, Eyeless and Coreless, Extra............ t 75 
I 75 
70 


SALMON— Columbia River talls, 1-lb 
flats, 1-Ib. 


TOMATOES—No. 2 Standard Maryland 55 


(CANS. AND CANNERS’ ME TALS. 


. O. B. BALTIMORE, Mp. 
AND PACKERS’ SOLDERS. 


CANS. 


AMERICAN CAN COMPANY. 


No. 1S. H 


85 


nN 
N 


$11 00 per thousand. 


$1 70 per thousand 


SOLDER HEMMED CAPS. 

S. H. .95 $1 30 
INDEPENDENT PRICES. 

2S. H 2 1,. H. 3 Stand. Gallons. 

$14.00 $14.50 $18.00 $44.00 per thousand 

SOLDERING COPPERS MATERIALS, ETC. 
Canmakers’ $ 24 


TIN PLATES. 
I. C., 14x20, Charcoal Alloway 


I. C., 14x20, 107 Ibs. Bessemer Steel.. 
I, C., 14x20, 100 Ibs. Bessemer Steel......... 
C., 1344x194, 95 Ibs. Bessemer Steel... 319 
I. C., 1344x1934, 90 Ibs. Bessemer Steel... 314 
PIG TIN. 
Sto1otons 1 to 4 tons 
PIG LEAD. 


Standard Sizes for Cans. 


DIAMETER. HEIGHT. 
3 7-16 in. 4 9-16 in. 
No. 6 os to contain double the quantity : 
No. 10 Cans, (Gallons)....................0c00.5. 6% in. 7 in, 


All outside measure at largest parts. 
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HEYDEN 


Endorsed by the most prominent authorities in the medical world as being more 


healthful than 


quoting authorities. 
Chicago, Tl] 
Philadelphia, Pa 
Mass. 


Providence, R. T. 


Boston, 


Montreal, Canada. 


Hamilton, Ontario. 


ROBERT C. GRIFFITH & CO., Baltimore, Md., 
Agents for the Southern Canners and Packers. 


cane sugar for use in the packing of food products. 
used it for the past six years; 


You have 


you can still use it. Write to us for our booklet 


KLIPSTEIN 


122 PEARL STREET, 
NEW YORK. 


E. E. MANHARD, Waterloo, Iowa. 
Agent for Iowa, Wisconsin and Illinois. 


THE LARGEST CANNERS USE 


PERFECTION SOLDERING FLUX 


PERFECTION 


PERFECTION 


TOMATO 


TOMATO 


COLORING 


WE MAKE COLORING FOR SUGAR BEETS, FRUITS BERRIES, Ete. 


COLORING 


SAMPLES FREE. 


BALTIMORE CHEMICAL COMPANY, 


Write for particulars regard coloring etc. 


SEVENTH & GOUGH STREETS, BALTIMORE, MD. 


SOLDER 


WIRE, BAR AND DROP SOLDER. 


ALSO 


Acid, Spelter & Soldering Irons. 


Is made to suit our cus- 


tomers and we please all. 


S. JOHANCEN & COMPANY, 


737 EAST PRATT STREET 
BALTIMORE, M D. 


‘*Pack Asparagus and Make Money.”’ 


This is the one vegetable that is always in short supply and 
pays a big profit. 

For Sale.—A Farm, specially suited to growing asparagus 
or other vegetables for canners’ uses. 

275 acres good land and buildings at the low price of $5,500. 

Well located in Southern Maryland, near Potomac River; 
has 50 acres of land specially adapted to growing asparagus, 
also tomatoes, beans, corn, etc. For full particulars, write us. 

J. L. ROWLAND & CO,, 
504 East Fayette street, Baltimore. 


Cc. W. BAKER, W. E. MORGAN. 


BAKER & MORGAN, 


Canned Goods Brokers, 


ABERDEEN, MD. 
CORN AND TOMATOES A SPECIALTY. 


Oil 


WHY 


Subject your lives and buildings to the dangers at- 
tending gasoline in any form 


WHEN 


You can obtain better results at Twenty-five per 
cent less expense by adopting the 


CLARK KEROSENE OIL SYSTEM 


WHICH IS 


Most economical, safe and durable, having a faultless 
reputation of fourteen years’ duration. 


Send for Catalogue. 


THE CLARK NOVELTY COMPANY, 


ROCHESTER, N. Y. 
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TRANS. _ 


With Acid and Cooling Attachment. 


The Improved Round Can Floating Machine illustrated below willsoluet Cans up to 
6% inches in diameter, and has a gm of 40,000 2-Ib. can ends day. A great num- 
ber are now in use, doing good worfk, with a rapidity approached by no other machine. 


JOHN R. MITCHELL, 


ae CANNING AND CANMAKING MACHINERY, 


Foot of Washington St. 


BALTIMORE, MD., U.S. A. 


Improved Sauer Kraut Cutter. 


BEST <RAUT CUTTER IN THE WORLD. 


Cuts the Cabbage long, 
much desired to make 
the best Hraut. 


Two Sizes for Hand and Power. 


Some References of Firms Using Them. 


Skaneateles Sauer Kraut Co., Skaneateles, N. Y. 
Ring Rose Pickling Co., Minneapolis, Minn. 
Manitowoc Pickling Co,, Manitowoc, Wis. 

A. Grossenbach & Co., Milwaukee, Wis. 
Pickards Vinegar Co., Leavenworth, Kan. 

Le Roy Canning Co., Le Roy, N. Y. 

Erie Preserving Ca., Lockport, N. Y. 

F. Roebrecht, Newark, N. J 
C. Ricker, Stapleton, L. I. 
T. J. Kurdle, Baltimore, Md. 
Gross Bros., Baltimore, Md. 
John Blaul & Sons, Burlington, Ia. 

Blue Grass Canning Co., Owensboro, Ky. 
Adanis Bros, & Co., Philadelphia. Pa. 
Geo. Raemish, Winsor, Wis. 

Clyde Kraut Co., Clyde, N. Y. 
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Blue Hill Preserving Co., Boston, Mass. 
Wm. Pomerich, Oshkosh, Wis. 
a Geo. Schneider, Philadelphia, Pa. 


Vegetable, Fruit and Meat Cutter. Core Cutter. 
FASTEST Saves the 
CUTTER CORE 
IN THE GIVES 
WORLD KRAUT 
For BETTER 
Mince Meat, FLAVOR 
and 
nions, Keeps 
Horse Rauish, Better. 


Crushed Fruits 


Etc. Saves 15 to 20% 


Write for Catalogue. 


JOHN E. SMITH’S SONS CO., 
BUFFALO, N. Y., U.S.A. 


Buffalo Silent Cutter. 


The Hastings 
Industrial 
Company, 


79 Dearborn St., Chicago, Il. 


OUTFITTERS AND EQUIPPERS 
OF FRUIT AND VEGETABLE 


Canning Factories. 


Dealers in 


Automatic Corn and Tomato Fillers, 
Power Capping Machinery, Horizontal Retorts, 
Traveling Hoists, Engines, Boilers, 
Piping, Fittings, Belting, etc., etc. 


You are solicited to correspond with us on anything pertaining to the can- 
ning line. 


THE 


STICKNEY 


CONDENSED 


MILK FILLER 


PATENTED. 


IT IS THE BEST. 


Tested by four years of use on Cans and 
GLASS JARS. 


Cans are fed and filled automatically 
two at a time leaving them perfectly clean 
on top so they godirect to sealers without 
intermediate attention. 


They are easily set up, operated and 
cleaned, and the fill is regulated while 
going to a nicety. 


Used by the Borden Condensed Milk 
Co., in four of their factories, and eleven 
other concerns use from one to three ma- 
chines each. 


MF’D AND SOLD ONLY BY 


HENRY R. STICKNEY, PORTLAND, maine, 


so 
) CAPACITY 30,000 IN TEN HOURS. 
| 
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_ ‘THE TRADE. 


- E M PLOYM E NT EXCH ANGE. | rience; good references; strictly temperate. Also understands canning. 


284 South Union street, Grand Rapids, Mich. 


Paid subscribers can use this column /7ee for securing either positions 
port the Wanted—A situation by a first-class catsup maker who also understands 
stamps should be sent for answers, as the P. O. requires renewed postage | preserve making and the processing of tomatoes and fruit. Address R. 
on such, Alexander, care General Delivery, Cincinnati, O. 


HANDS WANTED. 


Notice to packers and canners---Your attention is called to the fact 
that the Superintendent Processors’ Association furnishes you with first-class 
expert processors and superintendents free of charge, therefore, when you 
desire to make a change or are in need of a good superintendent or pro- 


Wanted—A thoroughly competent *‘Kraut’’ man. Answer at once, with 
full information, to ‘‘Kraut,’’ care of The Trade. 


= = = cessor, kindly drop the Secretary a card or send stamps and he will furnish 
SITUATIONS WANTED. ' full particulars, so you can be placed in communication with several, and 


= — ee thereby select your own choice and make your own terms with them. For 
Pickle and Preserve Manufacturer wants position as foreman or manager —_—full_ particulars, address Wm. Smith, Secretary, Superintendent Processors’ 
of pickle or preserve factory. Thoroughly up-to-date; thirty years’ expe- Association, care The Trade, Baltimore, Md. 


W. L. HINCHMAN, Ph. G. 


26 MILTON AVENUE, BALTIMORE, MD. 
—EXPERT IN— 


Canning and Preserving. Chemist and Anylist. 


GOODS ANALYZED. Formulas and Processes for Jams, Jellies, Preserves; Wet and Dry PROCESSES IMPROVED. 
WORKING FORMULAS. Mince Meat, Pie Preparations, Soups, Catsups, Flavoring Extracts, OUTPUT CHEAPENED. 
NEW IDEAS ELABORATED. | Candies, Yeast Powder, Etc., Ete. NEW PLANTS OUTLINED. 
PRICES REASONABLE. CORRESPONDENCE SOLICITED. 


Presses Crimpers 
Dies Testers 
Floaters Slitters. 


MANUFACTURED BY 


STEVENSON 
601-607 S. Caroline St. Baltimore, Md. 


yak 
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_ THE TRADE 


SOLDERING FLUX 


SHIPPED IN 


Never-Leak-Packages 


Insures you full measure and besides it is so concentrated that you get 
three gallons for one of the other kinds. 


THOMSEN CHEMICAL CO,, 


BALTIMORE, MD. 


Let us send you a Sample. 


YOUR OWN CANS... 
THE NEW SEAM 
SANITARY CAN. 


Round, Square or Irregular Shapes 
For Food Products of all Kinds. 


Max Ams 
Machine 


Require no Holes and Caps. 
The Entire Top Open. 


Closed without heat, solder or objectionable 
acid fluxes. 


Company, 


Will stand both retort and bath processing. 


A perfect Sanitary Can being obtained, elimina- 
ting all the faults of the old style, making 


3172-314 GREENWICH STREET, 


an ideal package, as cheap, more attract- NEW YORK, 
ive, wholesome, better than anything yet 
devised. 
U. S. A. 


A descriptive, illustrated catalog and samples 
will be sent upon request. State kind of 
roods packed. oes 
ie Originators and specialists in all 

A limited number of cans for trial will be sent, 
free of cost; but if a more extensive test is 
desired suitable arrangements may be 
made with Mess. Bogle & Scott, N. Y. C., 
forsuch ‘‘NEW SEAM SANITARY CANS” 
and the use of a Double Seamer, as illus- 
trated.”’ 


kinds of machines for “Sanitary 


Cans,” round, square, oval and _ir- 
regular shapes. - Patented in all 


countries. 


No, 2 Automatic Double Seamer—Round Cans * 
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BALTIMORE 
SOLDER 
WORKS. 
A. SCHULTZ & CO. 


FACTORY 


1015, 1017 and 1019 EAST FAYETTE STREET. 


Pig Tin, Pig Lead, 


MANUFACTURERS OF 


THE ONLY RELIABLE SOLDERS FOR 
CANMAKERS AND PACKERS. 


EXCELSIOR SOLDERING FLUX. 


The best Flux for soldering Tinware. It is 
especially desirable for Capping, as it is not 
poisonous and does not affect the goods if a 
few drops get in the can. 


WIRE SOLDER. 


Our Segment Solder is the Best Capping Solder 
ever produced, always giving entire satisfaction. 


Capacity of Furnaces 
—20,000 Pounds Per Day.— 
The only establishment in the country where you can get 


everything needed for canmaking and packing business.. Thirty 
years experience supplying the trade. 


A. SCHULTZ & CO., 
Baltimore, Md. 


OF BALTIMORE, MD. 
S, BROADWAY. 
President, HucH S. OREM, 


Vice-President, 
E. H. 
Secretary, A. F. JONES. 
Arbitration Committee : 
Wm. GRECHT, 


C. J. SCHENKLE, 
‘ C. Cecil Smith. 


Committee on Commerce : 
RuFus M. Grpss, ‘ 


E. C. SHIMER, 
Legislative Committee : 
GEORGE PHILLIPS, 
B, J. MEEHAN, 
Counsel, 
Gans & HAMAN, 


THE CANNED GOODS EXCHANGE 


Treasurer, 


LEANDER LANGRALL. 


~ 


BENJ. HAMBURGER, 
Louis GREBB. 


E. C. WHITE, 
Wo. A. WAGNER. 


S. J. RoBrnson, 
JOHN SCHALL, 
Chemist, 
CHARLES GLASER.. 


Wm. Dugdale, 


CANNED GOODS BROKER, 
301 Majestic Building, Indianapolis, Ind. 


Unusual facilities for placing entire packs of goods 
throughout the west. Correspondence solicited. 


TIN STRIPS AND CIRCLES 


AMMIDON & CO. 
2215-17 Boston Street, BALTIMORE, MD 


J.S.HULL MFG. CO. 


125-127 EAST FALLS AVENUE, 
BALTIMORE, MD. 


Manufacturers of 


HULLS 


PA TEN T GASOLINE BURNERS, 
FIRE POTS AND HEATERS. 


Repairs Promptly Attended to. 


CANNING HOUSE SUNDRIES. 


Jay: 
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Can 


Principal Sales Offices: 
NEW YORK, 


BOWLING GREEN BUILDING. 


MD., 
BOSTON AND HUDSON STREETS. 


MERCHANTS’ LOAN TRUST 


SAN FRANCISCO, 
MISSION STREET 
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